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With its 6.000 hectares of land, Wadi El Nile is today the largest producer of
table olives in Egypt.
The total annual production volume is 50/55.000 tons of olives.

From Egypt to the rest of the world!

Offering the world’s purest olives and pickles, with are hand-picked and made
without the use of any artificial additives or preservatives. Making sure that each
olive offer an excellent taste and meets the high standards of producing olives

and pickles.
It’s not about producing olives for us, it is our life mission to distinguish our

products and be available for individuals around the world. It’s a mission that has

run in our veins for generations and is here to stay. uality & Certifications. v =
Olives and pickles are widely known in Egypt because of the spread of olive trees Q y E@E‘Qﬁ m

in most of the desert areas in it, and among the varieties of olives spread on a
large scale (Azizi olives, Crimping, Manzanilla, Kalamata, Picual, Surs Cola) and
from there, our story took its first step back in 2007. Egypt is also recognized as
one of the most important exporting countries of pickled olives in the world, as it
ranks first in the world in exporting olives for the 2019 and 2020 seasons.

Wadi El Nile produces olives and pickles in a safe and sanitary mannerin a large
treatment tank where the quality department monitors the entire process,
including the final sterilization step, before exporting them all over the world to
meet growing global demand.
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OLIVE TREE CARE

Pampering our trees

MAY
[

BLOSSOMING

The promise of a

bountiful harvest

Wadi El Nile’s commitment to quality and safety not
only meets the requirements and expectations of
the most exigent customers and consumers but as

a farmer-owned company guarantees a responsible
management of processes and practices to ensure
sustainability and protect the environment.
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HARVEST

Ripening until harvest

Reaping the fruits of our labour

One Year
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Artichokes

The artichoke is a biennial herbaceous plant probably derived
from the horticultural selection of the wild thistle. Therefore, it is
not found in the wild, but it is extensively cultivated as a
vegetable. Known since ancient Egyptian times, the artichoke
was consumed not only as a vegetable but also, in the Middle
Ages, especially for the medicinal properties of the plant
residing, more than in the flower heads, in the leaves and
stems with a bitter taste, useful in liver disorders.
QUARTERED, SLICED, HEART & BOTTOM - BRINE & MARINATED.

Capers

Capers are small flower buds commonly used in
Mediterranean cuisine for their tangy flavor. They are
harvested from the Capparis spinosa plant and then pickled
in vinegar, brine, or salt. Capers add a sharp, tangy taste to
dishes and are often used in pasta sauces, salads, seafood,
and as a garnish. We package them in jars in either brine or
salted form.

Sundried tomato

Sun-dried tomatoes are ripe tomatoes that have been
dehydrated to intensify their flavor, resulting in a sweet-tart
taste with a chewy texture. They are a popular ingredient in
Mediterranean cuisine, adding a burst of rich tomato flavor to
various dishes like pasta, salads, sandwiches, and appetizers.
We offer sun-dried tomatoes packaged in jars or cans,
available in different sizes to suit your needs. Whether you
prefer glass jars or tin cans, we provide options for
convenient storage and usage.

Peeled tomato

Italian peeled tomatoes are renowned for their quality and
flavor. These tomatoes are carefully selected, peeled, and
packed in their natural juices, without any additives. With their
vibrant red color and rich taste, Italian peeled tomatoes are a
staple in Italian cuisine. They're perfect for making sauces,
soups, and stews.

Our peeled tomatoes come in cans, ensuring their freshness
and authenticity.

Pizza sauce

Pizza sauce is a flavorful tomato-based sauce designed
specifically for making pizzas. It's made from ripe tomatoes,
herbs, and spices, blended to achieve a perfect balance of
tanginess and sweetness. Our pizza sauce uses premium
tomatoes simmered with basil, oregano, and garlic for an
authentic Italian taste. It's thick and savory, ideal for spreading
over pizza dough to create delicious homemade pizzas.

Chopped tomato

Chopped tomatoes are a convenient kitchen essential. Made
from ripe tomatoes, they're chopped into small, uniform pieces
and packed in their own juices. Our chopped tomatoes are
made from premium quality, ripe tomatoes, ensuring rich
flavor and freshness. Perfect for sauces, soups, stews, or salsa,
they're a versatile ingredient for all your cooking needs.
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OLIVES FOOD SERVICE

PO uc h €s. Pouch Doypact( 200 Doypack 200 Alu Pouch 33 0z Alu Pouch 33 0z Alu Pouch 83 0z
Brineless Less Brine
FLUID CAPACITY (ml) 170 200 200 1,700 1,700 4,200
NET WEIGHT (g) 170 75 200 1,800 1,600 4,200
DRAINED WEIGHT (g)
WHOLE (g) 100 - 100 1,020 1,020 2,500
PITTED (g) 70 - 75 850 850 2,100
SLICED (g) = = 85 936 936 2,350
STUFFED (g) 80 = 100 950 950 2,500
WHOLE (g) 100 - - 1,020 1,020 2,500
PITTED (g) 70 75 - 850 850 2,100
SLICED (g) - 75 - 936 936 2,350
STUFFED (g) - - - - - =
Manzanilla Picual Azizi/Gordal (Queen Olive)
Itis one of the most popular varieties because o The Picual olive owes its name to the silvery appearance The Gordal olive is highly prized due to its large size
of its taste and its remarkable quality as a of the back of the olive leaf. and soft, meaty texture. This variety, is only used as
table olive. Marketed as table olives, and also used to produce olive oil. atable olive, since the fruit contains very little oil.

The flesh of these olives is firm and consistent.
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OLIVES
Jars. 220 g 350 g 350 ¢ 450 g 700 g 935 g PET 80 Oz PET 1Gallon
m
FLUID CAPACITY (ml) 044 370 358 467 720 935 2,085 3,895
NET WEIGHT () 235 365 345 450 700 935 2100 3,850
DRAINED WEIGHT (g)
WHOLE (g) 142 200 200 280 425 580 1092 2381
PITTED (g) 114 160 160 77 335 455 1,000 2.041
SLICED (g) 14 165 165 230 360 510 1,000 2068
STUFFED () 142/130 200 200 280 425 580 1100 238
BLACK
WHOLE (g) 142 200 200 280 425 580 1,092 2381
PITTED (g) 14 160 160 227 335 455 1,000 2,041
SLICED (g) 14 165 165 230 360 510 1,000 2268
STUFFED (g) - - - - - - - -

Our Green Olives

Special care is taken in harvesting the
green olives, to ensure that the fruit is not
damaged (the tiny marks made to the olives
during the harvesting process are called

“bruising”). Then, our olives are “cured” by
means of a process that eliminates the
characteristic bitter taste of the raw olive
and stored in brine.

Our Black Olives

The olives are green when harvested directly
from the tree, but following an oxidation
process, which accelerates the natural ripening
of the fruit, the olive skin turns black and

the flesh becomes brown. Its mild taste can

be combined to perfection with all manner of
ingredients, and this makes them especially
suitable for preparing pizzas, rolls, pasta, etc.
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OLIVES
TInsS. A 280 A 314 A 370 A 300 A9 A10 A12
FLUID CAPACITY (ml) 280 314 370 425 2,650 3,100 4,250
NET WEIGHT (g) 270 300 350 405 2,600 3,000 4,300
DRAINED WEIGHT (g)
WHOLE (g) 110 150 200 225 1,600 1,750 2,500
PITTED (g) 90 120 150 170 1,200 1,450 2,000
SLICED (g) 90 120 150 170 1,200 1,560 2,000
STUFFED (g) 90 110 150 170 1,600 1,750 2,500
BLACK
WHOLE (g) 110 150 200 225 1,600 1,750 2,500
PITTED (g) 90 120 150 170 1,200 1,450 2,000
SLICED (g) 90 120 150 170 1,320 1,560 2,000
STUFFED (g) = 110 - - - - -
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Whole Pitted Sliced Stuffed Whole Pitted Slice Stuffed



40’ FCL

(Pallet 100x120)
(Pallet 80x120)

LOADING PATTERNS POTFEL

HEIGHT GROSS CARTONS / CARTONS / CARTONS /
UNITS (mm) WEIGHT (kgs) CONTAINER PALLET CONTAINER
POUCH 48 143 12,10 672 72 1728
DP Brineless 24 170 2,40 2340 150 3300
DP 24 160 5,60 1344 126 3024
33 0Z 10 285 18,96 1056 55 1210
33 0Z Less brine 10 250 16,97 1188 66 1452
83 0Z 4 290 17,55 528 60 1260
220 g 12 138 4,80 4200 200 4400
350 ¢ 12 125 6,63 2880 136 2992
350 g Slim 12 160 6,80 3024 132 2904
450 g 6 177 4,30 4896 234 5148
700 g 6 180 6,25 3168 175 3850
935 ¢ 6 185 8,10 2592 120 2640
PET 80 0Z 6 230 13,80 1200 = =
PET 1 GALLON 4 265 21,61 864 45 1080
A 212 12 78 3,07 5880 360 7560
A 312 12 95 3,7 5400 280 6720
A 370 12 125 4,89 3780 216 4752
A 300 12 m 5,60 3360 150 3300
A9 6 160 17,60 1176 63 1323
A10 6 183 20,38 1008 49 1078

A12 3 247 14,20 1344 70 1540
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